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Crossing-Bridge Rice Noodle, a kind of well-known local food with strong 
characteristics of Yunnan, is originated from Mengzi, a border town in southern 
Yunnan. This is also a kind of food served as both a snack and a regular meal in terms 
of its “scale” and “rule”.  The “scale" is embodied in its fixed components, for 
instance, those  exquisite side-dishes, delicate ingredients and elegant tableware as 
well as its long- established cooking method. The "rule" mainly refers to how, when 
and where to serve this food. Speaking further, the ”code” also reflects social 
relationships among those people who eat the rice noodle. Moreover, the service 
codes, like a traditional ceremony, essentially unfold the very social panorama from 
various aspects such as ethnic, class, ecology and history. Roughly 
speaking, Crossing-Bridge Rice Noodle is a high-end format of traditional diet which 
well mixed various characteristics of local society and community in South Yunnan 
province.  Chapter one in this thesis mainly employs "deep description" approach to 
detail almost all local characteristics of Crossing-Bridge Rice Noodle． 
To seek out the origins of traditional Crossing-Bridge Rice Noodle in social 
community of Southern Yunnan, the thesis goes along two directions. The first one is 
to conduct a textual research on origins of its physical raw materials; the second one 
however is more significant to explore (by studying the related oral history) the 
cognitive schema and corresponding value system behind the local food culture. 
Based on such an exploration, the thesis can sort out and clarify the inherent cultural 
logic underneath a traditional food. The emergence and booming of food culture of 
rice noodle within Yunnan is the specific embodiment of the cultural ecology which 
demonstrates that local production and life style are adaptive to the ecological 
environment there. 
The unique way of eating Crossing-Bridge Rice Noodle profoundly indicates 















historical development and even special ethnical relations intertwined against some 
certain background of history. Essentially, what local residents used to tell about those 
traditions and anecdotes mirrors how they explain and interpret the dual relation 
between central government and local power. What’s more, it also sketches a rough 
picture of economic exchange between border and central area. In Chapter two, the 
thesis tries to conduct an in-depth research on those origins, legends of 
Crossing-Bridge Rice Noodle to excavate Mengzi’s local history and local residents’ 
sense of identity.         
Before China’s opening up, Mengzi’s Crossing-Bridge Rice Noodle, which was 
deeply loved by those within Mengzi and other areas of Yunnan, was rarely known by 
the people outside, yet the vertical inheritance and cross-region spread never 
stopped. After China’s opening up, the distinctive local food started to be tagged as a 
local cultural symbol and to take a big stride from its place of origin to a 
bigger marketplace. From Mengzi County to Kunming City, then to the nationwide 
market and even abroad, the Crossing-Bridge Rice Noodle gradually evolved from a 
pure traditional food to a brand and symbol of Yunnan province. Thanks to the 
combination of capital flow and cultural openness, it then went further to experience a 
course of globalization commonly seen among many local cultures. During this 
course, some enterprises’ behaviors of seeking cultural roots truly indicate the mutual 
penetration and construction were happening among local culture, national culture and 
global capital in the context of globalization. As local elements are interacting with 
global elements, the traditional structure of the diet habits has been changing. Even so, 
the taste, which is crucial to differentiate one’s cultural belonging and native 
land dependence, has conversely strengthened self-identity. As a result, people use 
“the Bite of Mengzi” as the boundaries of local culture. In Chapter three, the 
thesis discusses the cultural boundary embodied in local taste by analyzing the 
inheritance and propagation of Crossing-Bridge Rice Noodle in the process of 
capitalization. 
If the course of its inheritance and propagation basically reflected the force of 















from a traditional food to an intangible heritage would have exactly highlighted the 
political discourse on folk custom. By the nature of the cultural heritage, some issues 
pertaining to how to extract its cultural symbol, how to define its ownership and how 
to choose the inheritor etc. have ignited the spree of so-called “culture reconstruction” 
and “tradition invention” driven by local governments and/or institutions, In this case, 
the cultural mainstream is unprecedentedly supplemented and expanded by those local 
narrative. Chapter four elaborates the process of local cultural production 
and reproduction during the process of heritage-making of Cross-Bridge Rice Noodle. 
All in all, according to anthropology and related disciplines theory research as 
well as those fieldworks, it is found that both the history and the current situation 
of traditional Crossing-Bridge Rice Noodle have been coming up with cultural 
outlook that interweaves the sense of local and globalization. In brief, the sense of 
local must rely on the global view in cognition, while the globalization shall also be 
built on the cultural diversity and after all keep pace with the development of local 
cultures. Otherwise, all cultures will just be like castles in the air and devoid of 
content. 
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